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Nuts  have  "been  considered  a  sort  of  a  special  treat  for  holidays,  but  this 
year  there  will  be  enough  nuts  for  many  in-between  occasions,  too. 

Tons  of  almonds,  pecans,  filberts  and  English  walnuts,  will  tumble  into  our 
markets  within  the  next  few  weeks... more  nuts  than  we've  had  for  several  years. 

The  large  majority  of  our  almond3  and  walnuts  are  from  California,  aid  some  of 
the  walnuts,  from  Oregon.    From  those  2  states  alone,  crop  reports  indicate  we'll 
have  about  76,000  tons  of  nuts. 

The  pecan  picture  is  painted  in  hopeful  colors,  too.    Most  of  the  southern  and 
southwestern  states  raise  both  wild  and  cultivated  pecans,  both  of  which  are  good 
to  eat. 

Commercially  speaking,  our  nut  of  greatest  quantity  is  the  peanut.  English 
"walnuts  come  next,  and  pecans  are  a  close  third. 

Our  western  hemisphere  has  been  blessed  with  more  nuts  than  any  other  part  of 
the  -world.    Pecans  are  native  to  the  United  States.    And  peanuts  probably  originated 
in  Brazil  which  is  also  the  home  of  the  popular  Brazil  nut,  sometimes  called  the 
cream  nut.    To  that  trio. .. .pecans,  peanuts,  and  Brazil  nuts.... you  can  add  5  other 
native  nuts:     the  black  walnut,  hickory  nut,  hazel  nut,  butternut  and  pine  nut.  In 
addition  to  these  native  nuts,  we  also  grow  English  walnuts  and  filberts. 

But  even  with  this  variety  we're  not  satisfied.    In  normal  years,  we  import 
thousands  of  tons  of  almonds,  cashews,  filberts,  chestnuts  and  walnuts.     This  year, 
however,  the  only  nuts  we  can  expect  in  such  quantity  are  cashews  from  India, 
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V   almonds  from  Spain  and  Italy,  and  some  filberts  from  the  Mediterranean  area. 
*     -Storing  the  war  we  learned  a  new  nut  that  can  he  counted  on  to  furnish  more  to 
our  meals  than  just  the  pleasant  flavor  and  chewy  quality  we  enjoy  in  between-meal 
snacks.    Nuts,  we  learned,  are  an  important  source  of  fat  and  protein.    Pecans  con- 
tain as  much  as  70  percent  fat,  and  peanuts  about  ^0  percent  fat.    The  other  nuts 
are  about  half  fat,  or  a  little  more. 

Consequently,  when  you  add  nuts  in  any  quantity  to  your  meals  you  are  adding 
a  substantial  contribution  of  both  fat  and  protein.  And  some  nuts,  particularly 
the  peanut,  contains  iron  and  calcium  in  significant  amounts. 

The  flavors  of  nuts  are  vastly  different.    Black  walnuts  have  a  rich,  dominant 
flavor  that  penetrates  cookies  or  candy  to  the  exclusion  of  most  other  flavors. 
English  walnut3  have  a  lighter,  daintier  quality .. .they're  dryer  nuts  with  a  crisp 
quality.    Pecans  have  a  definite  flavor  personality  which  many  people  consider 
particularly  delicious  on  breakfast  cereals  and  in  hot  breads.    When  it  comes  to  the 
delicate  savor  of  almonds,  opinions  differ  concerning  the  best  spot  on  the  menu  to 
serve  them.    But  most  connoisseurs  recommend  the  almond  for  fruit  dishes .. .either 
in  salads  or  fruit  desserts. 

Chestnuts  are  famous  for  their  flavor  in  stuffings,  and  during  Thanksgiving  and 
Christmas  holidays,  chestnuts  will  be  in  great  demand  for  their  flavor  in  our 
turkey  and  chicken  dinners.    Filberts  are  popular  commercially  for  candy  bars.  The 
flavor  of  a  filbert  is  distinctive,  and  one  of  the  nuts  which  most  people  like  to 
eat  just  11  out  of  hand"  .    Because  hickory  nut  neats  are  difficult  to  remove  from 
their  shells  they  are  rarely  sold  commercially,  but  in  the  areas  where  they  grow, 
their  flavor  is  famous  for  cake  and  cooky  making. 

Since  nuts  are  rolling  your  way,  dust  off  the  nut  bowl,  and  polish  the  nut 
cracker.    Plan  to  enjoy  these  treats  while  they're  plentiful. 
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